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Šavikin4, Jelena Živković4, Bugarski Branko3 
 
1University of Belgrade, Innovation Centre of 
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Pljevljakušić2, Smiljana Janković1, Tatjana 
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ON THE VITAMIN C CONTENT IN PEPPER (Capsicum 
annuum L.) 
Dragana M. Paunović1, Jovana M. Marković1, 
Biljana B. Rabrenović1, Jovanka G. Laličić-
Petronijević1, Jasmina R. Rajić2, Tanja S. 
Petrović1 
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Belgrade, Serbia 
39. 
EXAMINATION OF TECHNO-FUNCTIONAL 
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Stevanović1, Mirjana A. Demin1, Biljana B. 
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INFLUENCE OF ORGANIC BIOSTIMULATORS ON SEED 
MATURATION OF MEDICINAL AND SPICE PLANT 
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Filipović, Željana Prijić, Tatjana Marković 
  
Institut for Medicinal Plant Research “Dr Josif 
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43. 
FROM STARTER-ASSISTED TO FERMENTOME-
DRIVEN: A PARADIGM SHIFT IN SOURDOUGH 
FERMENTATION 
Hana Ameur1, Fernandes Lemos Junior, 
Wilson Jose,1 Olga Nikouloudaki1, Maria De 
Angelis2, Francesco Maria Calabrese2, 
Raffaella Di Cagno1, Marco  
 Gobbetti1* 
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ACE INHIBITOR ACTIVITY AND ANTIOXIDANT 
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MILK CHEESES AND THE INFLUENCE OF DIFFERENT 
HERBS ON THE VOLATILE COMPOUNDS 
Erhan I Sulejmani 
 
University of Tetova, Department of Food 
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EFFECT OF DRYING METHODS ON THE RETENTION 
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46. 
SOLID WASTE OBTAINED FROM INDUSTRIAL 
TINCTURE PRODUCTION FROM Plantago major L. 
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Jovanović2, Dragana Mitić-Ćulafić1, Stefana 
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Medicine, University of Belgrade, Serbia  
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